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allowed to act until the crackling sound caused by the evapora-
tion" of water from the greaves is heard inside the pan.
To. facilitate the removal of the melted fat the bottom of
the pan is made somewhat concave and is fitted with a pipe,
above which is a grid supporting the greaves, these latter
being afterwards removed through a lateral opening (covered
by a screwed lid) on a level with the false bottom. A glass
tube gauge, fitted at the side of the pan, enables the height of
the melted tallow in the vessel to be observed. The pan is
also lagged with wood to prevent the radiation of heat.
A slow current of steam may be passed through the coil
even while the pan is being charged, the current being turned
on more fully, as already described, when the pan is closed.
Directly the fat is melted the steam is shut off, the fat being
then run away through the pipe at the bottom of the vessel,
which latter is refilled with tallow after the greaves have been
removed.
RIVOIR'S STEAM APPARATUS FOR TALLOW MELTING.
This apparatus, displayed in Fig. 16, works without emit-
ting any smell, the liquefaction of the fat being effected by
steam under a pressure of from 3 to 5 atmospheres. The pan
is made of wrought-iron, with a riveted, rounded bottom, and
stands upright on a wrought-iron frame. In the lower part
of the cylinder two perforated false bottoms are fixed at a
little distance apart, the fat to be melted being laid on the
upper one, which is readily accessible from without through a
lateral aperture closed by means of a bow and screw and
situated on the same level with the false bottom. This open-
ing serves for clearing out the greaves. Between the false
bottoms there is a lateral cock for drawing off the melted fat
Beneath the lower false bottom is situated the steam coil,
and below that again, in the deepest part of the pan, are the
pipe and cock for emptying the vessel completely. At the